Attachment F
U.S. DEPARTMENT Of AGRICULTURE REVIEW DATE | ESTABULISHMENT NO. AND NAME CiTY
£O00 SAFETY AND INSPECTION SERVICE ) A
INTERNATIONAL PROGRAMS ) Coominya, Qld
Feb 28, 2002 | AFC Abattoirs  Est 194 COUNTR
FOREIGN PLANT REVIEW FORM NTRY
Australia
IAME OF REVIEWER NAME OF FOREIGN OFFICIAL

dr. M. Douglas Parks

Dr. John Langbridge

ZODES (Give an appropriate code tor each review item histed below) T T

Acceptaie

EVALUATION

Acceptabie/
Re review

‘ l Unacceptable

A = Acceptable M = Marginally Acceptable U = Unacceptable N = Not Reviewed O = Does oot apply
1. CONTAMINATION CONTROL Cross contamination prevention ZBU | Formulations SSA
(2) BASIC ESTABUSHMENT FACILITIES Equipment Sanitizing BA Packaging materials__—m- o _5‘6:_»
Water potability records %'y | Product handling and storage %, {Laboratory confirmation A
] —_ SRS A
Chlorination procedures ©%, ] Product reconditioning *U | Label approvals 8
Back siphonage prevention - OJA Product 1ransp0(tati;)_n o 7~[3‘7T Special labet claims R o saA
Hand washing facilities hoA (d) ESTABLISHMENT SANITATION P;(;;;M—- Inspector monitoring; - %
Sanitizers %, | Effective maintenance program % | Processing schedules - ‘o
7Establishmems separati;r; ] % | Preoperational sani:;i:)kr:vwrw >+ | Processing equipment - o
“Pest --no evidence - A 6{);;;1;”1 sanitation N 7;/;4 /;:o?(;sising ecords | ©
Pest control program | %% | Waste disposal 7 J % | Empty can inspection e
Pest control monitoringm - *E: Aﬁ—wq72,4;;(;sizkcg;;n01 - Filling p‘f;;a:gs o e
Temperature control - A Aaimal identification | A Container closure exam | AG"O
Lighting s | Antemortem inspec. p—r(;éeHdIrCS * | lnterim container handling ‘o
Operations work space % | Antemortem dispositions % | Post-processing handling °8
Inspector work space ‘:k Humane Slaughter o ‘°A Incubation procedures 6“})
Ventilation . | Postmortem inspec. procedures “u {Process. defect actions -- plant |’
Facilities approval %, | Postmortem dispositions *% | Processing control -- inspection |’}
Equipment approval L‘GA_ Condemned product crontrol “ 5. COMPLIANCE/ECON. FRAUD CONTROL
{b} CONDITION OF FACIUITIES EQUIPMENT Restricted product éontrol ] “A a;(;[ product idem‘mcaﬁonwv HA
Over-product ceilings Y. | Returned and rework product . |nspector verification A 7
Over-product equipment A 3. RESIDUE CONTROL Export certificates 7‘A
Product contact equipment M | Residue program compliance “s. 1Single standard A
Other product areas (inside) h 20, }Sampling procedures 47 Inspection supervision A
Dry storage areas 2', | Residue reporting procedures “s | Control of security items A
Antemortem facilities 2. | Approval of chemicals, etc. '1‘% Shipment security A
Welfare facilities . | Storage and use of chemicals * | Species verification A
Outside premises - - 2 4. PROCESSED PRODUCT CONTROL ) "Equal to” status To;
(c} PRODUCT PROTECTION & HANOU; Pre-boning trim A B Imports - _BTA
Personal dress and habits T %, }Boneless meat reinspection 52 7 -
Personal hygiene practices 2%, llngredients idﬁemificat;n\wmi o BaA I
ol
Sanitary dressing procedures 27, | Control of restricted ingredients A
FSIS FORM 9520-2 (2/93‘ REPLACES FSIS FORM 9520-2 (117301, WHICH MAY BE USED UNTIL EXHAUSTED

Designed on PerFORM PRO Software by Delina




REVIEW DATE | ESTABUSHMENT NO. AND NAME (137
) Coominya, Qld
FOREIGN PLANT REVIEW FORM | gep, 28 2002 | AFC Abattoirs  Est 194 e, Q
(reverse) COUNTRY
Australia
IAME OF REVIEWER NAME OF FOREIGN OFFICIAL : EVALUATION -
dr. M. Douglas Parks Dr. John Langbridge @ACC ot E]:cceolamcl mu
B < - € teview . nacceptavie
TOMMENTS:

3SOP--No preventative action recorded

19--foot clipper, horn clipper and carcass saw not cleaned properly between carcasses
28--Drop mcat procedure not followed properly

31--specks of rail residucs on meat on the boning table




(5. DEPARTMENT OF AGRICULTURE
£ OO0 SAFETY AND INSPECTION SERVICE REVIEW DATE | ESTABUSHMENT NO. ANO NAME CITY
INTERNATIONAL PROGRAMS Oakey, Qld
March 1, Oakey Abattoir Est 558 <o
*OREIGN PLANT REVIEW FORM 2002 UNTRY
Australia
ME OF REVIEWER ' NAME OF FOREIGN OFFICIAL EVALUATION
lS(l'alla } Dr' M Douglas Parks - o | X lAcceo(ab&c ::‘;:I:l:::c/ [ ]Unacc:oumc
YOES (Give an appropuate code for each review item listed below)
A = Acceptable M = Marginally Acceptable U = Unacceptable N = Not Reviewed O = Does not apply
. . - . T 28 . T i
1. CONTAMINATION CONTROL W Cross contamination prevention 1—U—] Formulations 5
A
R . T - 29 . . T R Y )
(s} BASIC ESTABUSHMENT FACILITIES Equipment Sanitizing A | Packaging materials SGA
Jater potability records o' | Product handling and storage . | Laboratory confirmation A
‘hlorination procedures °2A Product reconditioning 3‘A Label approvals SGA
lack siphonage prevention °3A Product transportation ”A Special label claims 59A
- o o1 — —
{and washing facilities A (dl ESTABLISHMENT SANITATION PROGRAM Inspector monitoring %
sanitizers %, ] Effective maintenance program . | Processing schedules s
‘stablishments separation “. | Preoperational sanitation *+ | Processing equipment A -
>est --no evidence . | Operational sanitation * | Processing records 5
Pest control program %% | Waste disposal r",\ Empty can inspection ‘T‘(;'
Pest control monitoring A 2. DISEASE CONTROL Filling procedures 5
Temperature control % [ Animal identification % | Container closure exam 66
Lighting "'« | Antemortem inspec. procedures | *% |interim container handling ‘o
Operations work space 2. | Antemortem dispositions ¥, | Post-processing handling o8
Inspector work space 3 |Humane Slaughter “% ]'ncubation procedures “o
Ventilation % | Postmortem inspec. procedures “a | Process. defect actions -- plant | %
Facilities approval *. | Postmortem dispositions “4 |Processing control -- inspection |7},
y
Equipment approval %, | Condemned product control “* 5. COMPUANCEECON. FRAUD CONTROL
I
{bl CONDITION OF FACILITIES EQUIPMENT Restricted product control “u | Export product identification ”
Over-product ceilings "+ | Returned and rework product “4 |!nspector verification oA
Over-product equipment A 3. RESIDUE CONTROL Export certificates 74
Product contact equipment 'Y | Residue program compliance ““. | Single standard A
Other product areas f{inside) 2%, | Sampling procedures “?. linspection supervision .,
Dry storage areas 2. 1 Residue reporting procedures “%. | Control of security items A
Antemortem facilities 21A Approval of chemicals, etc. ‘1 Shipment security "’A
Welfare facilities 23, | Storage and use of chemicals * | Species verification A
Outside premises * 4. PROCESSED PRODUCT CONTROL "Equal to™ status so.
{c) PRODUCT PROTECTION & HANDLING Pre-boning trim *% lmports A
Personal dress and habits 5, | Boneless meat reinspection >
Personal hygiene practices 2, |Ingredients identification A
Sanitary dressing procedures 26 ] Control of restricted ingredients r‘A
FSIS FORM 9520-2 (2/93) REPLACES FSIS FOAM 95202 (11/301, WHICH MAY BE USED UNTIL EXHAUSTED

Designed on PecF ORM PRO Software by Delcina



‘ . REVIEW DATE [ ESTABLISHMENT NO. AND NAME CY

j QOakey, Qld
FOREIGN PLANT REVIEW FORM March 1, | Oakey Abattoir Est 558 . Q
(reverse) 2002 COUNTRY
Australia

aAME OF REVIEWER
ustralia

NAME OF FOREIGN OFFICIAL
Dr. M. Douglas Parks

EVALUATION
‘ l Acc ble/
X Acceptatie _ Rc.':::;:(:we EJ Unacceptabie

OMMENTS:

SOP--Preventative action not recorded

.ACCP--Hazard analysis incomplete(the resuits all three categories of hazard considerations were not recorded) and pre-shipment
:view was inadequate. AQIS issued a 30 day compliance letter.
. coli testing--The procedure did not designate the employee responsible to collect the sample.
9--The moving visera table was not properly cleaned between uses.

9--The cutting boards, ready for use, had residues from previous uses.
'7--The eviserating employee made a cut in the omasum and did not sanitize the knife nor was the carcass marked for examination

and /or trimming.

18--The plastic covers , ready for use, on two meat drop trim stations had residues on them.




U.S. CEPARTMENT OF AGRICULTURE REVIEW DATE | ESTABLISHMENT NC. AND NAME CITY
£OOD SAFETY AND INSPECTION SERVICE
INTERISATIONAL PROGRAMS . Caboolturr, Qid
March 4, Meramist Est 3416
‘OREIGN PLANT REVIEW FORM 2002 COUNTRY
Auistralia
ME OF REVIEWER NAME OF FOREIGN OFFICIAL

. M. Douglas Parks

Dr. John Langbridge

EVALUATION

Acceptable

Acceptabie/

DES (Give an appropriate code for each review item histed below)

A

M

Acceptable

Re review

l Unacceplabie

= Marginally Acceptable U = Unacceptable N = Not Reviewed O = Does not apply
1. CONTAMINATION CONTROL Cross contamination prevention zaA } Formulations ‘W_lisiﬁ
(a) BASIC ESTABLISHMENT FACILITIES Equipment Sanitizing o MA Packaging materials o seA '
'ater potability records °‘A Product handling and storage 3°A Laboratory confirmation st
hlorination procedures % | Product reconditioning ' | Label approvals B w6
ack siphonage prevention %% | Product transportation 3 | Special label claims o A -
and washing facilities * {d) ESTABLISHMENT SANITATION PROGRAM Inspector monitoring “
anitizers %, | Effective maintenance program |33 Processing schedules N
stablishments separation OGA Preoperational sanitation ?‘j\w Processing equipment 570 )
est --no evidence 7. | Operational sanitation ) 35,\“ Processing records - "TO—
est control prograr‘{rw ) o8 | waste disrpg;t«ﬂ - ) <J—56;\' Empty can inspection 64
gsl control monit(;(ing o - E: ‘ 2. DISEASE C(;NTROL o Filling procedures ‘;3:()
emperature control - ‘OA Animal idemifica(ior\‘ “A Container closure exam “b
ighting "» | Antemortem inspec. procedures ¥ |Interim container handiing 76;)
Yperations work space ‘2 1 Antemortem dispositions 3. | Post-processing handling 68
nspector work space 3, | Humane Staughter “% | Incubation procedures o
Jentilation 4 | Postmortem inspec. procedures “%w | Process. defect actions -- plant |’Q
“acilities approval '*, | Postmortem dispositions 2. | Processing control -- inspection |7}
Zquipment approval "k Condemned product control ‘3,\ 6. COMPUANCE/ECON. FRAUD CONTROL
A (b} CONDITION OF FACILITIES EQUIPMENT Restricted product control “A Export product identification ”A
Over-product ceilings V7. | Returned and rework product . |inspector verification A
Over-product equipment '8 3. RESIDUE CONTROL Export certificates 7“A
Product contact equipment ', | Residue program compliance “c | Single standard ™
Other product areas finside) 29, | Sampling procedures “7 | Inspection supervision e
Dry storage areas 2. | Residue reporting procedurés %, | Control of security items A
Antemortem facilities 22 | Approval of chemicals, etc. “4 | Shipment security A
Welfare facilities 2, | Storage and use of chemicals %% | Species verification "
Outside premises * 4. PROCESSED PRODUCT CONTROL "Equal to” status 8%
(c) PRODUCT PROTECTION & HANDUING Pre-boning trim 3 lmports - ““A
Personal dress and habits 7 25, | Boneless meat reinspection 52
Personal hygiene practices 26 | ingredients identification A 1
Sanitary dressing procedures 27, | Control of restricted ingredients * B
FSIS FORM 9520-2 (2/93) REPUACES FSIS FORM 9520 2 (117301, WHICH MAY BE USED UNTIL EXHAUSTED

Designed on PerFORM PAQ Sottware by Delnna



REVIEW DATE | ESTABLISHMENT NO. AND NAME

CiTy
Caboolturr, Qld
FOREIGN PLANT REVIEW FORM March 4, Meramist Est 3416
{reverse) 2002 CO\.JNTR‘Y

Auistralia

NAME OF REVIEWER NAME OF FOREIGN OFFICIAL EVALUATION

Dr. M. DOUglaS Parks Dr. John Langbrldgc Acceplable ::52‘\’,‘,2??, DUnaccep\able

COMMENTS:

HACCP--No CCP that address zero tolerance in plan. AQIS issued a 30 day compliance letter.
27 &31--Feces and feathers on carcasses in the carcass cooler.

27--The employee that was removing the bung was not using the two knife method resulting in possible contamination.




U.S. DE “ARTMENT OF AGRICULTURE REVIEW DATE | ESTABULISHMENT NO. AND NAME CiTYy
fOOB SAFETY AND INSPECTION SERVICE .
INTERNATIONAL PROGRAMS Charleville, Qid
March 6, | Western Exporters Est 101 COUNTRY
JREIGN PLANT REVIEW FORM 2002 .
Australia
e OF REVIEWER NAME OF FOREIGN OFFICIAL

M. Douglas Parks

Dr. John Langbridge

EVALUATION

Acceptable/

Acceptable Re ceview D Unaccepratbie
€S (Give an appropriate code for each review item histed below)
\ = Acceptable M = Marginally Acceptable U = Unacceptable N = Not Reviewed O = Does not apply
1. CONTAMINATION CONTROL Cross contamination prevention )ii Formulations 1 SSA
#(al BASIC ESTABUISHMENT FACIUTIES Equipment Sanitizing ZSA Packaging materials | Tr
iter potability records o | Product handling and storage %, }Laboratory confirmation A
lorination procedures 9% | Product reconditioning » | Label approvals B %0
-k siphonage prevention %% | Product transportation - 32| Special label claims N ;{:y
nd washing facilities * (d} ESTABUSHMENT SANITATION PROGRAM Inspector monitoring %
nitizers OSA Effective maintenance program 3:;\ Processing schedules A
tablishments separation * | Preoperational sanitation 3, | Processing equipment a a;ﬁ
st --no evidence S 07,\ Operational sanitation - JSA Processing records a(;_
st controt programw - 58/;7 Waste dlwspos;li - . | Empty can inspccti{);\ N 6
st control monitoring o °9A 2. Dl;;; C(i)NT;OL - Filling procedures - Es;
-mperature control ‘°A 7Anima| identificat(on - ‘3_7;; Container closure exam B ;g
jhting 'y [ Antemortem inspec. procedures * |interim container handling n 5
rerations work space 2, | Antemortem dispositions ¥+ | Post-processing handling s
spector work space Y} |Humane Slaughter “% l!ncubation procedures o
:ntilation " ] Postmortem inspec. procedures “ | Process. defect actions -- plant |’
icilities approval %y | Postmortem dispositions “% | Processing control - inspection |7,
juipment approval '*. | Condemned product control % 5. COMPUANCE/ECON. FRAUD CONTROL
(b) CONDITION OF FACILITIES EOUIPMENT—f Restricted product control “s | Export product identification A
ver-product ceilings . | Returned and rework product “s |inspector verification A
ver-product equipment 18 3. RESIDUE CONTROL Export certificates 74
roduct contact equipment '} | Residue program compliance ““. | Single standard A
‘ther product areas (inside) 2% 1Sampling procedures “% linspection supervision A
ry storage areas ', | Residue reporting procedures “ | Control of security items A A
ntemortem facilities 2 | Approval of chemicals, etc. “A | shipment security 8
Jelfare facilities 3, | Storage and use of chemicals *. | Species verification A
)utside premises N 4. PROCESSED PRODUCT CONTROL "Equal 10" status %
{(c] PRODUCT PROTECTION & HAN‘DLING Pre-boning trim 775',,‘ 7 lmports B‘A
ersonal dress and habits 2, | Boneless meat reinspection A
'ersonal hygiene practices % lingredients identification A T
Janitary dressing procedures 21, 1 Control of restricted ingredients i
SIS FORM 3520-2 {2/93) REPLACES FSIS FORM 9520-2 (11/90), WHICH MAY BE USED UNTIL EXHAUSTED.

Oesigned on PerFORM PRQO Softwace by Delrina



REVIEW DATE | ESTABLISHMENT NO. AND NAME

l1cry
Charleville, Qld
FOREIGN PLANT REVIEW FORM March 6, Western Exporters Est 101 COUNTRY
(reverse) 2002 Australia

NAME OF REVIEWER
Dr. M. Douglas Parks

NAME OF FOREIGN OFFICIAL
Dr. John Langbridge

EVALUATION

Acceptablef
Acceplable Re-review Unacceptabie

COMMENTS:

SSOP--No prevetattive action reccorded.

19--The moving visera table was not cleaned properly between uses.
27--Improper use of bung hook resulting in possible contamination.
28--Equipment being washed in the hand wash sink.




U.S. DEPARTMENT OF AGRICULTURE
FOUS TAFETY AND INSPECTION SERVICE REVIEW DATE | ESTABLISHMENT NO. AND NAME CITY_
INTERNATIONAL PROGRAMS Casino, NSW
March 12, | Northern Co-operative Meat Company Est 239 COUNTR
FOREIGN PLANT REVIEW FORM 2002 UNTRY
Auistralia
NAME OF REVIEWER NAME OF FOREIGN OFFICIAL EVALUATION
Dr. M. Douglas Parks Dr. John Langbridge [X ] Acceptavie Acceptabies DUmcemam
CODES (Give an appropriate code for each review item listed below)
A = Acceptable M = Marginally Acceptable U = Unacceptable N = Not Reviewed O = Does not apply
o . 28 . o 55
1. CONTAMINATION CONTROL Cross contamination prevention TU Formulations R
SN S —— ——. —-. RS S——
. L W 29 ) . T'se
(a) BASIC ESTABLISHMENT FACILITIES Equipment Sanitizing A | Packaging materials A
Water potability records ©% | Product handiing and storage %% |Laboratory confirmation 57
Chlorination procedures % | Product reconditioning 3,‘“ Label approvals 5‘;
: ] _ [ _ . _ S
Back siphonage prevention %% | Product transportation *% | Special label claims S\
Hand washing facilities A {d) ESTABLISHMENT SANITATION PROGRAM Inspector monitoring ‘[ “
Sanitizers %, | Effective maintenance program I > |Processing schedules *o
Establishments separation s | Preoperational sanitation ¥4 | Processing equipment *o
Pest --no evidence % | Operational sanitation * | Processing records 62
Pest control program %8 ] Waste disposal 3 | Empty can inspection h(o
_ R R P L S 1 -
Pest control monitoring “ 2. DISEASE CONTROL Filling procedures *
— ] - e — —_——— ——— P —— — F«_k,,,,
Temperature control % | Animal identification ¥+ | Container closure exam &
Lighting " | Antemortem inspec. procedures ' *% | Interim container handling ‘ *o
Operations work space 2 ] Antemortem dispositions *+ | Post-processing handling %
Inspector work space 3, JHumane Slaughter % lincubation procedures 69
Ventilation '% | Postmortem inspec. procedures “s | Process. defect actions -- plant |’%
Facilities approval . | Postmortem dispositions “%4 | Processing control -- inspection |
Equipment approval . | Condemned product control A 5. COMPLIANCE/ECON. FRAUD CONTROL
{b) CONDITION OF FACILITIES EQUIPMENT Restricted product control “s | Export product identification 7
Over-product ceilings ", Returned and rework product “s |nspector verification A
Over-product equipment A 3. RESIDUE CONTROL Export certificates A
. . . T 6 .
Product contact equipment 'Y | Residue program compliance ] *°s 1Single standard ®
Other product areas (inside) %% | Sampling procedures “s |Inspection supervision A
Y
Dry storage areas 2 | Residue reporting procedures “% | Control of security items A
e - — 1
grar 0 a2 . 749 . . T 178
Antemortem facilities 22,\ Approval of chemicals, etc. l A | Shipment security o
. I . g .
Welfare facilities 23, | Storage and use of chemicals %% |Species verification A
Outside premises VEAA 4. PROCESSED PRODUCT CONTROL "Equal 10" status &
e
. . 1
{c) PRODUCT PROTECTION & HANDLING Pre-boning trim | A |!mports 8
. : ‘ _ - —
Personal dress and habits 2% | Boneless meat reinspection 5
Personal hygiene practices % lingredients identification P
Sanitary dressing procedures 27 ) Control of restricted ingredients N
FSIS FORM 9520-2 {2/93) REPLACES FSIS FORM 9520-2 (11790}, WHICH MAY BE USED UNTIL EXHAUSYED.

Designed on PerFORM PRO Sottware by Delrina



REVIEW DATE | ESTABLISHMENT NO. AND NAME CITY
Casino, NSW
FOREIGN PLANT REVIEW FORM March 12, | Northern Co-operative Meat Company Est 239
(reverse) 2002 COUNTRY
[Auis(ralia
NAME OF REVIEWER NAME OF FOREIGN OFFICIAL EVALUATION
Dr. M. Douglas Parks Dr. John Langbridge Acceptable heceptablel ) cceptobie

COMMENTS:

E. coli testing--The procedure does not designate the employee responsible to collect the samples.

19--The moving viscera table was not cleaned properly between uses.
28--The veal carcass saw hose was touching carcasses.

31--Grease particles from the rail was on carcasses at the quartering station.




U'S. DEYARRMENT OF AGRICULTURE ESTABL
FOO0 SAFETY AND INSPECTION SERVICE REVIEW DATE ISHMENT NO. AND NAME cITy
INTERNATIONAL PROGRAMS ) Winfham, NSW
March 13, | Wingham Beef Exports Est 154
OREIGN PLANT REVIEW FORM 2002 COUNTRY
Australia
AE OF REVIEWER NAME OF FOREIGN OFFICIAL - EVALUATION —
. Dr.Albert Cobb A bl
M. Douglas Parks C B (X] acceptatie Accenbel [T ceonae
JES (Give an appropriate code for each review item listed below) T T T
A = Acceptable M = Marginally Acceptable U = Unacceptable N = Not Reviewed O = Daes not apply
. . ) 2 - T T T T
1. CONTAMINATION CONTROL Cross contamination prevention BA Formulations 5
A
. cle s 29 X
{a] BASIC ESTABUSHMENY FACILITIES Equipment Sanitizing + | Packaging materials 56
A
.qe [} . . .
iter potability records ‘s | Product handling and storage *, }Laboratory confirmation A
lorination procedures 9% | Product reconditioning ¥ | tabel approvats 8,
- . T 03 - - - T - . . —
ck siphonage prevention A | Product transportation “A Special label claims 59,\
ind washing facilities * (d) ESTABLISHMENT SANITATION PROGRAM Inspector monitoring “
e 05 ; ; 33 . B
nitizers x| Effective maintenance program A | Processing schedules A
tablishments separation %, 1 Preoperational sanitation *+ | Processing equipment e
st --no evidence 7. ] Operational sanitation * | Processing records W“() vvvvv
st control program %, | Waste disposal JWA Empty can inspection “,
‘st control monitoring MA 2. DISEASE CONTROL Filling procedures o3
:mperature control % | Animal identification >’ | Container closure exam 60
jhting "'v | Antemortem inspec. procedures *% |interim container handling o
- ‘2 - .. . .
>erations work space A | Antemortem dispositions ’SA Post-processing handling “0
spector work space 3, {Humane Slaughter “% lincubation procedures o
antilation . | Postmortem inspec. procedures “u | Process. defect actions -- plant | "%
wcilities approval **. | Postmortem dispositions “% |Processing control - inspection |’}
{uipment approval '®. | Condemned product control “a 5. COMPLANCE/ECON. FRAUD CONTROL
(bl CONDITION OF FACILITIES EQUIPMENT Restricted product control “a | Export product identification A
ver-product ceilings ' | Returned and rework product s linspector verification A
ver-product equipment A 3. RESIDUE CONTROL Export certificates “
‘oduct contact equipment 'Y | Residue program compliance “. | Single standard oA
ther product areas (inside) 29 | Sampling procedures ‘%« |lnspection supervision o
ry storage areas 2. | Residue reporting procedures “°s | Control of security items A
ntemortem facilities 22 | Approval of chemicals, etc. “s | Shipment security oA
lelfare facilities 2, |Storage and use of chemicals *% | Species verification A
utside premises A 4. PROCESSED PRODUCT CONTROL "Equal to" status 8o
{c} PRODUCT PROTECTION & HANDLING Pre-boning trim N ' |lmports A
ersonal dress and habits 2 | Boneless meat reinspection 2
ersonal hygiene practices 26 lingredients identification A
anitary dressing procedures 2, | Control of restricted ingredients >
1S FORM 9520-2 (2[93) REPLACES FSIS FORM 9520-2 (11730}, WHICH MAY B8E€ USED UNTIL EXHAUSTED

Designed on PerfORM PRO Software by Delrina




REVIEW DATE

ESTABLISHMENT NO. AND NAME

CITY
Winfham, NSW
FOREIGN PLANT REVIEW FORM | March 13, | Wingham Beef Exports Est 154
(reverse) 2002 COUNTRY
Australia
NAME OF REVIEWER NAME OF FOREIGN OFFICIAL EVALUATION
Dr. M. Douglas Parks Dr.Albert Cobb

Acceptable/
Acceptable Re-review Unacceptabte

COMMENTS:
SSOP--Preventative action not recorded.

E. coli testing--The procedure does not designate the plant location for sampling.

17--Heavily beaded condensate, was on overhead structurees not cleaned and sanitized daily, above exposed carcasses in cooler number

one.

19--The dehorning clippers were not cleaned properly between uses.




U.S. DEPARTMENT OF AGRICULTURE REVIEW DATE | ESTABLISHMENT NO. AND NAME CiTY
FOQOD SAFETY AND INSPECTION SERVICE . . )
INTERNATIONAL PROGRAMS Pyramid Hill, Vic
March 18, | Ozimeats Est 2346 COUNTR
FOREIGN PLANT REVIEW FORM 2002 Y
Australia
NAME OF REVIEWER NAME OF FOREIGN OFFICIAL EVALUATION
Dr. M. Douglas Parks Dr. Charles Bosgra Acceptable necentaviel [ unacceptovie
CODES (Give an appropriate code for each review item listed below)
A = Acceptable M = Marginally Acceptable U = Unacceptable N = Not Reviewed O = Does not apply
. . . 28 .
1. CONTAMINATION CONTROL Cross contamination prevention u | Formulations 5
A
. . 29 . . R
(a} BASIC ESTABLISHMENT FACILITIES Equipment Sanitizing A | Packaging materials A
Water potability records 9 | Product handling and storage %, |Laboratory confirmation 57
Chlorination procedures 9% | Product reconditioning *'. | Label approvals o8,
Back siphonage prevention 93, ]Product transportation 2| Special label claims 59
Hand washing facilities “ (d) ESTABLISHMENT SANITATION PROGRAM Inspector monitoring &
Sanitizers %, | Effective maintenance program ¥, | Processing schedules oA
Establishments separation oe Preoperational sanitation 3“A Processing equipment "ZA
Pest --no evidence %, | Operational sanitation | Processing records N
Pest control program %8, | Waste disposal 3, | Empty can inspection 64
Pest control monitoring 09 2. DISEASE CONTROL Filling procedures 65
Temperature control % | Animal identification ¥, | Container closure exam 66
Lighting v | Antemortem inspec. procedures | *% |Interim container handling 6
Operations work space 2, | Antemortem dispositions * | Post-processing handling o8
Inspector work space '3 |Humane Slaughter *% |Incubation procedures *
Ventitation ', | Postmortem inspec. procedures “s |Process. defect actions -- plant |’%,
Facilities approval . | Postmortem dispositions *% | Processing control -- inspection |’
Equipment approval ‘GA Condemned product control a3, 5. COMPLIANCE/ECON. FRAUD CONTROL
{b) CONDITION OF FACILITIES EQUIPMENT Restricted product control “’A Export product identification 2
Over-product ceilings T 7. | Returned and rework product 5. |inspector verification A
Over-product equipment A 3. RESIDUE CONTROL Export certificates 74
Product contact equipment Y |Residue program compliance 6, |Single standard =
Other product areas finside) 20, 1 Sampling procedures 47, |'nspection supervision 78
Dry storage areas 2, | Residue reporting procedures % | Control of security items ”
Antemortem facilities 22 | Approval of chemicals, etc. “s | Shipment security A
Welfare facilities 23 ] Storage and use of chemicals 50, | Species verification A
Outside premises uA 4. PROCESSED PRODUCT CONTROL "Equal to" status 8°A
{c) PRODUCT PROTECTION & HANDLING Pre-boning trim >\ |Imports N
Personal dress and habits 2%, | Boneless meat reinspection A
Personal hygiene practices 5, lIngredients identification 3
Sanitary dressing procedures 2z Control of restricted ingredients s
£SIS FORM 9520-2 (2/93) REPLACES FSIS FORM 9520-2 (11/90}, WHICH MAY BE USED UNTIL EXHAUSTED.

Designed on PerFORM PRO Software by Delrina



REVIEW DATE | ESTABLISHMENT NO. AND NAME

CITYy
FOREIGN PLANT REVIEW FORM March 18 Ozimeats Est 2346 Pyramid Hill, Vic
(reverse) 2002 ’ COUNTRY
Australia
NAME OF REVIEWER NAME OF FOREIGN OFFICIAL EVALUATION
Dr. M. Douglas Parks Dr. Charles Bosgra Acceptabler [,
e-review nacceptable

COMMENTS:

SSOP--Preventative action not recorded.

E.coli--The procedure does not designate the employee responsibe to collect the sample nor the location in the plant for sample

collecting.

28--The underside of an exposed product scale had a decomposing rubber-like substance in close proxmity to product.
28--Employee equipment was being washed in the hand wash sink.




' U.S,'DEPARTMENT OF AGRICULTURE REVIEW DATE

X ESTABUSHMENT NO. AND NAME City
FUOO SAFE ANO INSPECTION SERVICE -
INTERNATIONAL PROGRAMS ) Smithton, Tas
March Greenham Tasmania Est 716
FOREIGN PLANT REVIEW FORM 19,2002 COUNTRY
Australia
AME OF REVIEWER NAME OF FOREIGN OFFICIAL EVALUATION
'T. M DOUglaS parks Df. Char‘cs BOSgra . Acceolablc [:] ::cr:?/:::d l lUv\acceolablc
ODES (Give an appropriate code for each review item listed below) -
A = Acceptable M = Macginally Acceptable U = Unacceptabie N = Not Reviewed O = Does not apply
. . . 28 [ R 55
1. CONTAMINATION CONTROL Cross contamination prevention M -‘ Formulations
A
. e - 29 . . T 56 -
(a) BASIC ESTABUSHMENT FACIUTIES Equipment Sanitizing A | Packaging materials R
- o’ . - X
Nater potability records 'n | Product handling and storage % | Laboratory confirmation A
Chlorination procedures % | Product reconditioning *M | Label approvals A
3ack siphonage prevention % | Product transportation 3 | Special tabel! claims A
Hand washing facilities “ {d) ESTABUSHMENT SANITATION PROGRAM Inspector monitoring A
.. 0s . : . 6
Sanitizers .| Effective maintenance program . | Processing schedules o
Establishments separation ¢ | Preoperational sanitation *+ | Processing equipment A
Pest --no evidence 7 | Operational sanitation * | Processing records o
Pest control program %% | Waste disposal . | Empty can inspection 64
Pest control monitoring A 2. DISEASE CONTROL Filling procedures 63
Temperature control % | Animal identification ¥ | Container closure exam e¢
Lighting "\ | Antemortem inspec. procedures * |Interim container handling o
Operations work space 2. | Antemortem dispositions ¥ | Post-processing handling o
Inspector work space 3 |Humane Slaughter *% |!ncubation procedures *
Ventilation s | Postmortem inspec. procedures “u | Process. defect actions -- plant |’
Facilities approval s | Postmortem dispositions “% | Processing control - inspection {7
Equipment approval J '*. | Condemned product control “ S. COMPUANCE/ECON. FRAUD CONTROL
{b) CONDITION OF FACIUTIES EQUIPMENT Restricted product control “4 | Export product identification ”A
Over-product ceilings ‘7A Returned and rework product “)\ inspector verification ”A
Over-product equipment e 3. RESIDUE CONTROL Export certificates oA
Product contact equipment 'y | Residue program compliance “. | Single standard A
Other product areas finside) 29, | Sampling procedures *% |inspection supervision A
Dry storage areas s | Residue reporting procedures “ | Controt of security items A
Antemortem facilities nA Approval of chemicals, etc. ‘1 Shipment security "k
Welfare facilities 3 | Storage and use of chemicals *% | Species verification oA
Outside premises o 4. PROCESSED PRODUCT CONTROL "Equal 107 status 8
S . _ - — N
. - S
{ct PRODUCT PROYECTION & HANDUNG Pre-boning trim ‘1 'x |imports A
. N M 5
Personal dress and habits . | Boneless meat reinspection "
) . . . finar s i -
Personal hygiene practices 2% lIngredients identification "
; R : ; : s
Sanitary dressing procedures 21, | Control of restricted ingredients A
FSIS FORM 9520-2 (2[93) REPLACES FSIS FOAM 9520-2 (117901, WHICH MAY BE USED UNTIL EXHAUSTED

Oesigned on PecFORM PRO Sottwace by Delina



FOREIGN PLANT REVIEW FORM March Greenham Tasmania Est 716 Smithton, las
(reverse) 19 2002 COUNTRY
) Australia
IAME OF REVIEWER NAME OF FOREIGN OFFICIAL EVALUATION
)r. M. Douglas Parks Dr. Charles Bosgra Acamw Acceptavier DU“K(cmaUIc
IOMMENTS:

IACCP--No provision for preventative action in the CCP.

2. coli testing-- the procedure does not designate the plant location for sample collecting.

19--The carcass split saw was not clecancd properly between uses.

28--On the trim stand the wizzard knife cords were touching the trimmer’s boots and it is possible for the cords to come in contact with
the exoposed carcasses.

26--The floor cleaning person was climbing onto the trimmer’s stand with a high probablity of touching the exposed carcassces.
31--The trimmer's stand was so high it is very difficult for the trimmer to sce the lower part of the quarters of beef.




UIS. DEPARTMENT OF AGRICULTURE

S BRPATTMENT OF AGNCULTURE REVIEW DATE | ESTABLISHMENT NO. AND NAME oYy
INTERNATIONAL PROGRAMS Currie, King Island
March 20, | SBA Foods Est 790 b
FOREIGN PLANT REVIEW FORM 2002 COUNTRY
Tasmania Australia
NAME OF REVIEWER NAME OF FOREIGN OFFICIAL EVALUATION
Dr. M. Douglas Parks Dr. Charles Bosgra Acccolab\c A vemen | Dunacceolablc
CODES (Give an appropriate code for each review item listed below) T
A = Acceptlable M = Marginally Acceptable U = Unacceptable N = Not Reviewed O = Does not apply
1. CONTAMINATION CONTROL Cross contamination prevention ZBU Formulations ‘1 SSA
(a) BASIC ESTABLISHMENT FACILITIES Equipment Sanitizing NA Packaging materials - ?GAW
Water potability records d‘A Product handling and storage 3°A Laboratory confirmation 57/\
Chlorination procedures 01 Product reconditioning a :’;“ Label approvals - SBA
Back siphonage prevention 93, | Product transportation 32, | Special label claims hﬁqh
Hand washing facilitics oA (d) ESTABUISHMENT SANITATION PROGR::M Inspector monitoring ] %
Sanitizers %, | Effective maintenance program 3 | Processing schedules T ;\ -
Establishments separation %, | Preoperational sanitation > | Processing equipment - —6;/\
Pest --no evidence - A Opcrat?ona! sanitation R Processing records —(TO
Pest control progrévﬁw 7 ) o8 Wasteicilisbioﬁs:ql ) - TGA ) Er—ni;)liycuanilin‘s;)eictnoin o 6{)
Pest control 7rrnoniloringw &’;m 7777777 - 2. o;sc;s?corq;;m V Filling proceduresﬁm - ?5&)
Temperature control A Animal identification 37,\;_ Container closure exam |6
Lighting ”A Antemortem inspec. procedures 38 Interim container handling—;;—q?'((: 7
Operations work space 2. | Antemortem dispositions ¥+ | Post-processing handling o
Inspector work space Y3 |Humane Slaughter % |incubation procedures 5
Ventitation " | Postmortem inspec. procedures “'s | Process. defect actions -- plant S
Facilities approval . | Postmortem dispositions “% ] Processing control -- inspection "o
Equipment approval - 'GA Condemned product control ‘3\ ] 5. COMPLIANCE/ECON. FRAUD CONYROL‘7
(bl CONDITION OF FAcuunes; eouume:r - Restricted product comr_;)ilw ) “A Export product identificati(;iT‘TzAi
Over-product ceilings . | Returned and rework product “. |inspector verification A
Over-product equipment "3,\ 3. RESIDUE CONTROL Export certificates 7‘A
Product contact equipment ' | Residue program compliance “. | Singte standard A
Other product areas (inside) 2% | Sampling procedures *7. linspection supervision e
Dry storage areas 2. | Residue reporting procedures “®. | Control of security items A )
Antemortem facilities 22 | Approval of chemicals, etc. “4 | Shipment security - ’Tf;
Welfare facilities 3. | Storage and use of chemicals *% | Species verification 7—9A‘
Outside premises & 4. PROCESSED PRODUCT CONTROL "Equal 10" status o
{c) PRODUCT PROTECTION & l;ANOLING 7 Pre-boning trim ) > {lmports : z‘—Aﬂ
Personal dress and habits ., lBoneless meat reinspection 2 7 R
Personal hygiene practices %, lingredients identification > e
Sanitary dressing procedures 241 | Control of restricted ingredients e o
£SIS FORM 9520-2 (2/93) REPLACES FSIS FORM 9520-2 (117301, WHICH MAY BE USED UNTIL EXHAUSTED

Oesigned on PerFOAM PRO Sottwace by Delrina



REVIEW DATE | ESTABUISHMENT NO. AND NAME I Yy
FOREIGN PLANT REVIEW FORM | March 20, | SBA Foods E< 790 Currie, King Island
freversa 2002 COUNTRY
Tasmania Australia
NAME OF REVIEWER NAME OF FOREIGN OFFICIAL EVALUATION
Dr. M. Douglas Parks Dr. Charles Bosgra @Ammm o DUM(CWW
COMMENTS:

HACCP--Incomplete hazard analysis (descions concerning the three arcas of risk not recorded).  AQIS issued a 30 day compliance
letter.
E. coli testing--The procedure docs not designate the plant location for sampling collecting.

27-- A hanging stcel rod at the hide puller was a common touch area of hide off legs and hide on legs.
28--Tools for use with edible and inedibl¢ product handling were comingled
31--Trimming of carcasses was not adequate.




0.5.'DEPARTMENT OF AGRICULTURE

REVIEW DATE

ESTABLISHMENT NO. AND NAME

FOOO SAFETY AND INSPECTION SERVICE ciry .
INTERNATIONAL PROGRAMS . Poowong, Vic.
March 21, | Poowong Meat Packing Est 224 COUNTR
FOREIGN PLANT REVIEW FORM 2002 nTaRY
l Australia
AME OF REVIEWER NAME OF FOREIGN OFFICIAL EVALUATION o -
r M. Douglas Parks LDr Charlcs BOSgra Acccoublc ::C,:?,:\l:“ ‘ Unacceptabie
JDES (Give an appropriate code foc each review item listed below) -
A = Acceptable M = Marginally Acceptable U = Unacceptable N = Not Reviewed O = Does not appty
, , 28 , T T e
1. CONTAMINATION CONTROL Cross contamination prevention A Formulations
A
. . 29 . o I Y
{a) BASIC ESTABUISHMENT FACILITIES Equipment Sanitizing a | Packaging materials A
Nater potability records o' | Product handling and storage *% | Laboratory confirmation A
~ . - 02 Tt H n
“hlorination procedures A | Product reconditioning A | Label approvals A
3ack siphonage prevention 23 | Product transportation LnA Special label claims A
“and washing facilities 04,\ {d) ESTABUSHMENT SANITATION PROGRAM Inspector monitoring 1 "OA
- . . M 1 M T e
Sanitizers s | Effective maintenance program >+ | Processing schedules o
Establishments separation %, | Preoperational sanitation > | Processing equipment A
Pest --no evidence 197 | Operational sanitation ** | Processing records *5
Pest control program %% | Waste disposal 3¢ 1 Empty can inspection o
Pest control monitoring . 2. DISEASE CONTROL Filling procedures N
Temperature control % | Animal identification >’ | Container closure exam N
Lighting " | Antemortem inspec. procedures % | Interim container handling e
Operations work space 2. | Antemortem dispositions ¥ | Post-processing handling o8
Inspector work space 3. {Humane Slaughter “% |!ncubation procedures S
Ventilation . | Postmortem inspec. procedures “a | Process. defect actions - plant |9
Facilities approval s | Postmortem dispositions “% | Processing control -- inspection "o
Equipment approval '*. | Condemned product control “A 5. COMPUANCE/ECON. FRAUD CONTROL
(bl CONDITION OF FACILUITIES EQUIPMENT Restricted product control “4 | Export product identification 7
Over-product ceilings 7. | Returned and rework product “s | Inspector verification A
Over-product equipment A 3. RESIDUE CONTROL Export certificates 74
Product contact equipment 'Y | Residue program compliance “ | Single standard A
Other product areas (inside) 20, | Sampling procedures “» |Inspection supervision A
Dry storage areas ', | Residue reporting procedures “®s | Control of security items A
gl - T : 9 . -
Antemortem facilities 2 | Approval of chemicals, etc. “4 | Shipment security A
Welfare facilities 2% | Storage and use of chemicals *% | Species veritication A
Outside premises A 4. PROCESSED PRODUCT CONTROL "Equal to” status %
] S I
(c) PRODUCT PROTECTION & HANDUING Pre-boning trim S'A Imports B‘A
Personal dress and habits . | Boneless meat reinspection A
Personal hygiene practices % |ingredients identification A
Sanitary dressing procedures 77, | Control of restricted ingredients A
ESIS FORM 9520-2 (2/93) REPLACES FSIS FORM 9520-2 (117901, WHICH MAY BE USED UNTIL EXHAUSTED.

Designedon PerFORM PRQO Sottware by Delcna



Poowong, Vic.

FOREIGN PLANT REVIEW FORM March 21, | Poowong Meat Packing Est 224
{reverse) 2002 | COUNTRY
Australia
IAME OF REVIEWER NAME OF FOREIGN OFFICIAL EVALUATION
)r. M DOUglaS Parks Dl'. Charlcs Bosgra Acceouble :ﬁizg::c’ DUnacceolau
SOMMENTS:

;SOP--Preventative action not recorded.

{ACCP--Preventative action not recorded.

Z. coli testing--The procedure does designate the employee responsible to collect samples.
{9--The moving viscera table was not properly cleaned between uses.

19--The carcass split saw was not properly tleaned between ises.




3.5 DTPARTMENT OF AGRICULTURE

REVIEW DATE

FOOD SAFETY AND INSPECTION SERVICE

ESTABLISHMENT NO. AND NAME

INTERNATIONAL PROGRAMS : (l:.l;\:{crlon North, Vic
March 22, | Tatiara Meat Est 389 .
FOREIGN PLANT REVIEW FORM 2002 COUNTRY
Australia
JAME OF REVIEWER NAME OF FOREIGN OFFICIAL EVALUATION
dr. M. Douglas Parks Dr. Charles Bosgra ] __4 Acceptabie R [ Junaccepratie
SODES (Give an appropriate code for each review item listed below)
A = Acceptabie M = Marginally Acceptable U = Unacceptable N = Not Reviewed O = Does not apply
1. CONTAMINATION CONTROL Cross contamination prevention wU Formulations SSA
(a) BASIC ESTABUSHMENT FACILITIES Equipment Sanitizing NA Packaging materials - “Av
Water potability records °‘; Product handling and storage *%. | Laboratory confirmation A
Chlorination procedures o %% | Product reconditioning . | Label approvals o %8 -
Back siphonage prevention - %% | Product transportation 2 | Special fabel claims A
Hand washing facilities B °‘A* (d) ESTABULISHMENT SANITATION PRO—(;:;M Inspector monitoring o ﬂv‘“’:w
Sanitizers %, | Effective maintenance program [”A Processing schedules o
Establishments separatior}u - ;A~ Preoperational sanitation >, | Processing equipment N Z}:‘
Pest --no evidence . - ‘6;:— Operational sar;itation 7 35A ;rocessing records - Z%‘ )
Pest control program 7 ~|os, {waste disposal 7 3?\77 Empty can inspccti_c—)r: a B ‘T‘(;
Pest control monitoring - E: - zw:);o;s;g;no: - Emﬁn - E’(;
Temperature control ] "% | Animal identification o ¥, | Container closure exam o %
Lighting a "y | Antemortem inspec. procedures >, | Interim container handling b
Operations work space 2. | Antemortem dispositions s | Post-processing handiing o
Inspector work space o Y% |Humane Slaughter “% llncubation procedures N
Ventilation s | Postmortem inspec. procedures “s | Process. defect actions -- plant |’%,
Facilities approval '*. | Postmortem dispositions “% | Processing control -- inspection |},
Equipment approval EA_ Condemned product control “ 5. COMPLIANCE/ECON. FRAUD CONTROL
(b} CONDITION OF FAClLI;;; counmc—n{ Restricted product control - “A Export product identification ”A
Over-product ceilings 'y | Returned and rework product “. |inspector verification A
Over-product equipment A 3. RESIDUE CONTROL Export certificates N
Product contact equipment % | Residue program compliance ““. ] Single standard b
Other product areas finside) 2% | Sampling procedures *7. |lnspection supervision *
Dry storage areas 2! | Residue reporting procedures “s | Control of security items N
Antemortem facilities "A Approval of chemicals, etc. ‘3\ Shipment security o
Welfare facilities 2 | Storage and use of chemicals *°. | Species verification A
Outside premises - A 4. PROCESSED PROOUCT CONTROL "Equal 10" status &
{c) PROOUCT PROIECUON:.;NOUNG B Pre-boning trirﬁ A > |imports ] ?‘Ai
“Personal dress and habits . | Boneless meat reinspection 52
Personal hygiene practices ] % |'\ngredients identification = o 1
S
Sanitary dressing procedures 2l Control of restricted ingredients . i
FSIS FORM 9520-2 (2[9 3] REPLACES FSIS FORM 9520-2 (117301, WHICH MAY BE USED UNTIL EXHAUSTED.

Designed on PerFORM PRO Software by Delcna



ST VILYY UYL Lo ALDLIOTIIVILING INU. ANU INAMLUE

ity
Lavertoa North, Vic
FOREIGN PLANT REVIEW FORM March 22, | Tatiara Meat Est 389
(reverse) 2002 COUNTRY
Australia
{AME OF REVIEWER NAME OF FOREIGN OFFICIAL EVALUATION -
)r. M. Douglas Parks Dr. Charles Bosgra _ @ Acceptabie Acceotavies Duﬂ‘mmmc
OMMENTS:

abeling--Final approval not on file for "Natural” lamb.
SOP--No written procedure for pre-operational sanitation.
SOP--Preventative action not recorded.

IACCP--Hazard analysyis incomplete (decisions concerning the three arcs of risk not recorded).

{ACCP--Preventative action not included it CCP and not being recorded. AQIS issued a 30 day compliance letter dealing with these
wo matters.

7--Heavily beaded condensate on surfaces not cleaned and sanitized daily above open empty cartons (o be used for product

'8--Employce wiped condensate from overhead structures without moving the open cartons located beneath this area.




FOUU DAFT LT ANU INDPLCTION SEHRVILE
INTEARNATIONAL PROGRAMS

March 25, | Western Australia Marketing Co-op Est 572 Ratanning, W A
FOREIGN PLANT REVIEW FORM 2002 COUNTRY
Australia
IAME OF REVIEWER NAME OF FOREIGN OFFICIAL EVALUATION
)r. M. Douglas Parks h)r. Barry Savage Accepratie AL ) Gaceeptae
SODES (Give an appropriate code for each review item listed below) -
A = Accepiable M = Marginally Acceptable U = Unacceptable N = Not Reviewed O = Does not apply
1. CONTAMINATION CONTROL Cross contamination prevention mU Formulations >
A
() BASIC ESTABUSHMENT FACIUTIES Equipment Sanitizing JL Packaging materials e
A
Water potability records ot | Product handling and storage ¥, | Laboratory confirmation A
Chlorination procedures 92 | Product reconditioning ' | Label approvals se.
Back siphonage prevention 93, | Product transportation 32, | Special tabel claims A
Hand washing facilities °°A (dl ESTABULISHMENT SANITATION PROGRAM Inspector monitoring o "OA
Sanitizers o %, | Effective maintenance program . | Processing schedules o
) NS e 4
Establishments separation %. | Preoperational sanitation > Y Processing equipment A
Pest --no evidence o E”A Operational sanitation 35A Processing records Eﬁk‘:‘o-‘
Pest control programﬁﬂ A Was;;disposal - . | Empty can inspec(ionw e
Pest control monitodné N e - ;i"(r):;f;;:sie’;o‘hl—ﬁ{of Filling procedures o es
Temperature control TOALM Animal id;ntification N 3 Container closure exam EG(;
Lighting " | Antemortem inspec. procedures | %% |interim container handling | 5
Operations work space a 2, | Antemortem dispositions ¥+ | Post-processing handling s
inspector work space s |Humane Staughter “% | Incubation procedures o
Ventilation Y | Postmortem inspec. procedures *'. | Process. defect actions -- plant S
Facilities approval *. | Postmortem dispositions ‘2 | Processing control -- inspection o
Equipment approval & Condemned product controt ‘?A 5. COMPLIANCE/ECON. FRAUD CONTROL 7
(bl CONDITION OF FACILITIES mwmm; Restricted product control “+ | Export product identification 7
Over-product ceilings ] ', |Returned and rework product . |inspector verification A
Over-product equipment M 3. RESIDUE CONTROL Export certificates 7“A
Product contact equipment % | Residue program compliance “%. | Singte standard A
Other product areas finside) 29, 1 Sampling procedures “%us |inspection supervision A
Dry storage areas 2‘A Residue reporting procedures “& {Control of security items 77A
Antemortem facilities DA Approval of chemicals, etc. ‘QA Shipment security A
Welfare facilities 3 | Storage and use of chemicals * | Species verification - A
Outside premises “ 4. PROCESSED PRODUCT CONTROL "Equal to” status E’;
(c) PRODUCT PROTECTION & HANDLING Pre-boning trim % |mports o
Personal dress and habits % | Boneless meat reinspection A -
Personal hygiene practices 26U Ingredients identification o 53A L
Sanitary dressing procedures 12 Control of restricted ingredients\ S"A - i\
FSIS FORM 9520-2 (2[93) REPLACES FSIS FORM 9520-2 (117301, WHICH MAY BE USED UNTIL EXHAUSTEO.

Designed on PerFOAM PRO Saftware by Delrina



. ' Katanning, W A
FOREIGN PLANT REVIEW FORM March 25, | Western Australia Marketing Co-op Est 572 &
(reverse) 2002 COUNTRY
Australia
NAME OF FOREIGN OFFICIAL EVALUATION

IAME OF REVIEWER
)r. M. Douglas Parks

Dr. Barry Savage

Acceptable/
Acceptable Aerevew D Unacceptabie

OMMENTS:

IACCP--Hazard analysis incomplete (decisions concerning the three arcas of risk not recorded). AQIS issued a 30 day compliance

cer.

.. coli testing--The procedure does not designate the employee responsible for the collecting of samples

8--There were residues of previous day's use on overhead cords above exposed product.

16--Employce scabbards and knives were subjected to floor cleaning overspray during the break.
18--There were open boxes of exposed product in the offal room during cleanup with a high pressurce hose on the floor at break time.
17--The sheep skinning {lanker was backing into the skinned caracss next (o his position and touchingf it with his clothes.

29--The employee equipment sanitizer was at 79.2 degree C.where 82 degrees C is required at the pre-trim station in the boning room.




TUULU SATCTT ANU INDIELC TIUN DCnvivco

INTERNATIONAL PROGRAMS

March 27, | T & R Murray Bridge

Murray Brdge, SA

Est 533
FOREIGN.PLANT REVIEW FORM 2002 COUNTBY
Australia
IAME OF REVIEWER NAME OF FOREIGN OFFICIAL EVALUATION
)r.M. Douglas Parks Dr. Tony Wigg ACCCWW Acceotaviel Dummwe
>ODES (Give an appropriate code for each review item listed below)
A = Acceptable M = Macginally Acceptable U = Unacceptable N = Not Reviewed O = Doecs not apply
i : 28 1 55
1. CONTAMINATION CONTROL Cross contamination prevention A | Formulations
A
. e 29 R . 6
{a} BASIC ESTABUSHMENT FACILITIES Equipment Sanitizing A | Packaging materials s
A
Water potability records % | Product handling and storage *% | Laboratory confirmation A
Chlorination procedures 92 | Product reconditioning 3. | Label approvals e
Back siphonage prevention %% | Product transportation {37 Special label claims 53,
- . 04 T
Hand washing facilities A (d) ESTABLISHMENT SANITATION PROGRAM Inspector monitoring "OA
.. 05 N R T A Gam - —_—
Sanitizers x| Effective maintenance program ] 4 | Processing schedules N
ﬂ -
B . 06 - . N . .
Establishments separation A | Preoperational sanitation 3. | Processing equipment 620
Pest --no evidence o7, | Operationat sanitation * | Processing records “
Pest control program %8, I Waste disposal PGA Empty can inspection N
Pest control monitoring o 2. DISEASE CONTROL Filling procedures “o
Temperature control % | Animal identification 37 | Container closure exam s
Lighting " | Antemortem inspec. procedures 3% |interim container handling 5
Operations work space ‘ZA Antemortem dispositions 32\ Post-processing handling "‘6
Inspector work space ‘3A Humane Slaughter ‘% Incubation procedures )
Ventilation % | Postmortem inspec. procedures “u | Process. detect actions -- plant |’%
Facilities approval s | Postmortem dispositions “? | Processing control -- inspection |’}
Equipment approval ' 1 Condemned product control “ S COMPUANCE/ECON. FRAUD CONTROL
{bl CONOITION OF FACILITIES EQUIPMENT Restricted product control “o | Export product identification N
Over-product ceilings 'L |Returned and rework product “>. |Inspector verification oA
Over-product equipment A 3. RESIDUE CONTROL Export certificates 74
Product contact equipment % | Residue program compliance “. | Single standard A
Other product areas (inside) %, | Sampling procedures ‘. linspection supervision o
Dry storage areas ', | Residue reporting procedures “®s ] Control of security items A
Antemortem facilities 22 | Approval of chemicals, etc. “4 1 Shipment security A
Welfare facilities 3, {Storage and use of chemicals *% | Species verification ™
Outside premises CA 4. PROCESSED PRODUCT CONTROL "Equal to" status o
{c) PRODUCT PROTECTION & HANDUNG Pre-boning trim S‘A imports B‘A
Personal dress and habits 25, | Boneless meat reinspection A
Personal hygiene practices %, |Ingredients identification A
] _ N
Sanitary dressing procedures 275 | Control of restricted ingredients N ]
FSIS FORM 9520_2 (2/93) REPLACES FSIS FORM 9520-2 {(11/730), WHICH MAY BE USED UNTIL EXHAUSTED

ODesigned on PerFORM

PRO Software by Detrina



Murray Bridge, SA

FOREIGN PLANT REVIEW FORM March 27, | T & R Murray Bridge Est 533

(reverse) 2002 COUNTRY
Australia
IAME OF REVIEWER NAME OF FOSE!GN OFFICIAL EVALUATION
.M. Douglas Parks Dr. Tony ngg ACCCDNNC . :\:cv:?lz\?v'el D\Jn)ccepnblc

OMMENTS:

{ACCP--The hazard analysis had no micobiological consideration. CCP 7 had no specific corrective action in casc of failure.
\QIS issued a 30 day compliance letter.

7--Heavily beaded condensate was, on surfaces not cleaned and sanitized daily, above exposed product on a conveyor.
'7--Ingesta was found in the cheeks of heads after inspection and on the cut up line.

17--The employec that was scalping the ands (cutting across) was continuing the cut under the skin over the pin bone.




